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lay in the Household

' Gardén Talk for the Flower Lover

In the sverage suburban home, Where
there is no fence, but a plethora of neigh-
borhood chickens and dogs. the porch
garden Is & real comfort.

Porch boxes are no ionger stationary,

THE BELATED GARDEN.

This Is just the season when many &
woman wakes to a realization that she
wants & garden—that she wanted one all
spring. but somehow has forgotien such| de of 1 teriala, such
trifles as enriched earth, s=ed, and plant- G v 0t Tt e

a tin or zine case or deep pan, set in a
ing. She looks with envy at the wlser!
virgin next door who has a tidy array of | TLNg frame with bamboo handles. The

sprouting plants, all marked with lttie| bottom s perforated and the tin lining
wooden pegs and laid out in orderly and Drotects the covering of matting. The
much scratched beds. So the would-he bamboo poles for carrying the basket
horticulturist hies her to the nearest flor-| are crossed on the ends, in imitation of
ist, and the florist Is prepared with |the cross pleces placed on the shoulders
ready-to-bloom gardens of Chinese coolies.

The newest in porch decorations is the“ Another style of porch box, made from
Japanese garden, and It will grow with light pine wood, painted dull green, with
an equal alacrity Indoors, in the Hving- a mcroll design in gold, has square back
room or in the bow-window of the din- and end pieces, but the front Is formed
ing-room. In fact, it thrives best in dim | of two pieces, which comes together in a
light and shaded corners. V shape, thus giving the hox a triangular

The Sfoundation is an oblong receptacle |effect from the front and admitting of
of pure white tiling, eighteen inches !utllla plcturesque gradation of the hlooming
by twelve wide, and perhaps three or|plants. These cost §£ cach., unfilled.
four Inches high. On one gide iz a rﬂ:m-! _For single porch plants the newest
duction of a pebbly baach, with tinylrmptacle is a tall basket made from
boats drawn up on !t. Through the nn-|t'_‘ubun moss, which looks for all the
ter, from end to end. runs an irregular | world like a green sponge. It Is admir-
elevation of earth, overgrown with deli- |able for holding molsture and combines
cate moss. whicn runs down the slope on|well with nearly all color schemes em-
the other side to the edge of the box. | ploved In porches. Hanging basketls also
Dotted at intervals along the clevation |come In this Cuban moss, and, If filled
are miniature Japanese trees, a flowering | with ferns, look llke great fern balis.
fern, plain green ferns, & couple of ex-| For all stationary boxes a favorite
quisitely carved storks, and a little Jap- covering la birch bark, and all the new
anese houses no higker than two inches,  hanging baskets are made In a coarse
but & perfect bit of wood carving. The mesh, of wire or rush, so that vines
“whole is-like a bit of Japan in mlnllmre.;mr grow out through the crevices, for

Tiny plants thrive under good care, the | which purpose both Ivy and blue lobelia
chief requisite being gentle watering, |are favorites. Fuchsia, geranium and
that _the doll-like arrangement of anl-.’vaﬂrsnled vinkers are reliable bloomers
mate and inanimate things may not be for the center of a hanging basket,
disturbed. A garden complete costa # though the smartest touch is given to
to . ‘the porch by hanging baskets in green

alone, with all color reserved for the
boxes. Kenthia paims are a favorite
of the hour for gmall baskets, boxes and
fern dishes.

When the portable boxes border the
porch the following arrangement of
plants is r nded by a ful
florist: With the house for a background,
set & row of daisies or marguerites,
which, If properly cut, will bloom almost
the summer through. Next comes a row
of geraniuma, which must not be too
large when transplanted from the florist's
beds or hot house; them begonias, and
finally Ivy, to trail over the fromt of
the porch. All these plants are sturdy
and will bhear transplanting when in
bloom.

If the taste runs to old-fashioned
flowers, verbenas may be set Into the
boxes when almost ready to bloom, and
mignonette, lady-slipper and portulaca
seeds may be planted among the hardier
transplanted bloom. But for the eémer-
fency garden, started at this season of
the year, the transplanted blnoms are the
safest Iinvestment

Wire netiting has practically sup-
planted wooden window boxes, as It s
absolutely safe in case of windstorms
| The netting in fastened tight to the
window jamb In front and at the
sides, and the poited plants are set
into it, instead of being transplanted
into one long wooden box. Large
pots may form the foundation, and
smaller pots are packed In the crevices
until from the front they give the ef-
fect of a solid mass of bloom. If the
wire mesh is close and painted dark
green, it can hardly be told from the
foliage. and oftentimes a stray vine
will creep through the openings. The
plants can be lifted out for watering
and weeding, or they can be spraved
with a rubber bulb spray right on the
window ledge.

The fern dishes for summer tables
are low, shallow, and boat-shaped,
with high. curved prow and stern
pleces In scroll designa Filigree sil-
ver is the favorite material, with
both glass and tin remowable linings.
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RSDAY'S child has far to go.
Forvign: bads. he: so0n will ‘know,
Sailing on the flowing tide,

Out upon the ocean wide.

Find twe pther travelers. Asswer: Upside dows i blowst. along the e Upsice down m left sl of map.

FOR THE CHILDREN: Thursday's child has come to stay with the other

children in your scrap book.

Extremes scem to meet in mural dec-|
orations this season Either the walls
are severely plain, or they blossom out
in amazing blossoms and Intricale Orien-
tal effects

For small rooms with simple furnish.
ing the paper should be pialn or striped

The sensitive face should be lightly powdered before exposure to the wind.

Between Mistress and Maid

A VOICE ON THE BACK STAIRS. |firhcakes and psncakes the same morn-

My mnew mistress told a friend today:
“Oh, I'm having such a time trying to
break in & new girll™

It hasn't occurred to her I'm having
“such a time” being broke in.

Bhe thinks herself as the leading lady
in this domestic drama of *“The New
Girl.L™ She is really only the manager.
It is she who has the trial of teaching
me what she wants done and the way
she wants it done. It is she who has to
put up with my mistakes forgetfulness
and fallures, but I'm “The New Girl."

It is around me this domestic drama
revolves. Everything depends on me.
I have to be hare and there, do this and
that and try to please everybody.

Of course, she has been having some
one work for her who had become ac-
customed to her ways. So when she or-
dered lamb chops for dinner she did not
say that they were to be broiled.

“Why did 1 fry m?* 1 don't know.
She bad & fried cutlet a day or so ago
and fried pork chops yesterday., Why
shouldn't I fry lamb?

Now it seems you can fry veal and pork
chops and that frying lamb chops is a
cardinal sin. I don’t know. She came
into the kitchen this morning and here's
what she told me without stopping to
draw a bresth: She always wanted the
coffee ready with the cereal and she liked
her fruit first, but her husband wants
his last. that the coffee pot must be pol-
ished every day, that 1 made the gravy
too rich last night and that the roast

ing, that she must have the milk bottles
washed and ready for the man every
morning, and then she lost patience with
me because I msked her to repeat it.

I'm slower than she thinks I cught to
be. But I dom't even know where all the
utensils are. The stove and myself are
Just getting acquainted and how am I to
know what dishes she prefers for certain
foods?

In kitchen work a great many of the
steps the cook has to take get to be In
time mechanical sactions; she does not
have to stop to think which way to turn,
but the new girl is like & cst in a strange
dog kennel. -

If she was a competent housekeeper I'd
know It, because she would have a sys-
tem on which she ran her h keepi

in self tones. If the roomm is much cut
up by doors, mantsls. and other wood-
work, a piain paper gives the best results,
but If the wall space l= unbroken, the
most popular design is & narrow stripe In

| two tones of the same color, such as deep

sage green with light and pale yellow
shading into a brownlish yellow.

The demand for cartridge paper, how-
ever, excecds all othera, as it lends itself
best to the present vogue of covering the
walls with inonumerable small plctures
and paspartouts.

The treatment of the room, rather than
decided change in colorings, brings it up
to date. Green in softest tints !s a pop-
pular tone for the living-room, rich color
combinations for lbraries or dens, and
stripes and floral designs for bedrooms
and boudoirm.

A pecullar effect for the bachelor's den
i= a paper which shows suggestions of
Gibson heads and Christy figures. Buch
a selection, however, is only for the man
of means who could change mural cov-
erings frequently, for he would tire quick-
Iy of the perpetual [llustration environ-
ment.

For an extravagantly furnished bou-
doir, there is another figure paper show- |

| but doctors and

ing replica ftigures of Marie Antoineite
shepherds and shepherdesses in playfal
sttitudes. For the nursery, the new de-
signs reveal” freshly told nursery tales,
nurses  have banded
against the illustrated wall paper as tir-
ing to the childish eye and brain.

A siriking combination for a dining-
room with northern exposure shows n
werll two-thirds the helght of the room In
Pompellan red cartrides paper. For the
upper third there Is a deep border of
woodland scenes, without figures—great
shadowy archways of foliage.

The wall and border are divided by a
broad plate rail matching the woodwork
of the room, and a concave moulding of
the same wood separates the border from
a ceiling of wood brown tints. Plate rails
are to be secured at reasonahble figures
now, and add greatly to the farnishing
of the room.

The moire scheme employed in a large
bedroom with southern exposure is beau-
titul. It shows a molre striped paper In
palest green, with panecls Inset and edged
with delicate moulding, each repressnt-
ing & Marie Antoinette pastoral scens.

For a richly appointed den or llbrary,
a Bulgarian pattern with its mystical de-
signa, in rich blues, reds, greens, and
tans, la effective. This treatment will not
do for a small room or a room with sim-
ple oak furniture. Tt demands quaint
carved furniture.

For the simple vet dainty drawing-room

| or parlor in the ordinary home or apari-

papers in stripes are
effective. They represent

ment the fabric
strikingly

~on the two-thirds plan,

Gpod Taste In Decorating and Fur_'ﬁ_ishing

FINISHING THE SUMMER WALL |

broadeloth, =ik, =atin, or molre finirh,
These fabric papere In pale tint=, such as
green, yellow, or ecrz, tone admirably

with white enameled woodwork. and cail
for siralzht side curtains at the windows
in delicate summer drapery fabrics

Bedroom walls. as a ruls, are divided
with » dividing
mouiding or photograph rail. If the iow-
er two-thirds abow a plain paper. the up-
per third or deep border shows flowera
in extravazant design. With the flowered
two-thirds below, a plain uppér third o
recatired.

The combimation photograph and pic-
ture moulding is an attractive novelty of

the wmeason to the woman wha loves
dainty furnishings. Tt is really a double
moulding. the upper piece extending out

further than the under ploce. From_ the
latter, which ls ahout the size of ordin-
ary pleture moulding, the picture hooks
are hung. The photograph monlding
above this extends out far enough to oc-
commodnte photo phe and small orna-
ments, and is an ldeal finish for a young
glrl's room. Thix moulding comes in all
widths, siyles, and colors, to match all
sorts of papers and woodwork.

A striking feature of the floral patterns
is the enormous size of the blooms,
which are double their normal =ize. par-
ticuiarly in the case of roses and chrys-
anthemiome. The craze for violet tints
i= shown In & magnificent desizn of pur-
ple iris, the hlooms three times thelr nat-
ural sige and rising from a sheaf of del-
icately toned leaves bound with gold
cord.

| rotary motion.

|

|bllhe in hot and cold water alternately

The dust an” wind of spring are apt
to play havoc with even a reasonably
good complex'un, and from now until
the first of Jume the face should have
more than ordinary attention, owing par-
ticularly to the dust raised by spring
winds.

to the volume of & quarter of a pint. The
glycerin is then added and the mixture
scented with two or thres drops of the
oll of roses.
If the hands have hecome red and ime
d from leaning, here is a
treatment that is at once simple and of-
fective: Every night pour some pu
sweet almond ofl into a bowl large®

A h

Every one must be extremely careful
about keeping the pores open and clean.
Treatment with the following creams will
| give good results when the user is ready
to blossom out as a summer girl:

Massage Cream—Express oil of sweet
almonds. % minims; [fresh cucumber
julee, 1 ox.; lanoline, § drams: oll of rose, |
4 drops. Melt the oil and lanoline in a'
double bolier. Remove from the fire,
stir in the cucumber juice. PBefore the|
mixture cools add the perfume. Beat un-
til cool.

Cleansing Cream—Orange flower wgtn;.-
§ ox.: oll of sweet almonds, 4 ox.: white
wax. 2 oz. Melt the wax and oil in al
double boller. Remove from the fire and
beat in the orange flower water., Beat
until cool. Cleansing cream (s always
applied with the tips of the fingers in a

Cleanse the feee with the cleansing
ecream. remove at ance with a soft towel,
bathe in hot water. In the morning
several times. Into the last cold water
put a few drops of benzoin.

Once a week steam the face over a
basin of bolling water, covering the head
with a towel. Partly dry the face and
massage for ten minutes with the mas-
sage cream. Remove gll the cream from
the face and bathe in toilet water.

If the lips are cracked from the wind,
here j¢ a good healing lotion that will not
be much cheaper that a patented article,
but you know it is pure and unadulter-
ated: Three drams quince-seed, one-half
pint water, 2 ounces glycerin. Mix the
first two Ingredients and boil them down

enough for You to dip hoth hands into it.
Soak them thus for three or four mine
utes and pat them dry with & soft towel,
Sleep in loose white glooves. If youp
hands are clean when they are immersed
in the almond cil. you can eover the bowl

| and use the oil for several nights without

changing it. If the hands are rough do
not use soap when washing them, but

| throw oatmeal into the water.

Spring winds cause temporary freckles
and deepen permanent ones. The girl
who freckles lightly should never gn out
in the wind without wearing a chiffon

| yell: an open mesh net veil will not an

sawer. If vou use powder before going
out. rub your face thoroughly with a
culd cream. The following formuia is
most relinble because it does not cone
tain lanoline, which encourages the
growth of hair on the face:

Rose water, 4 ox; almond eil,
spermacetl, 1 oz: white wax,
Orange flower, lilac, violet. ar eider flower,
water can be subsiituted for the rose
water at pleasure, and the addition of
one dram of tincture of benzoln will in-
stire the -ream from becoming rancid. It
should be always put in smailopens
mouthed jars, that can be tightly closed
to excliude the alr.

Wipe off all of this cream that the pores
do not ab=orb and powder the face light-
Iy, then shroud it with a veil. Night and
morning oathe your face with a henzoin
lotion consisting of a teaspooniul of tine-
ture of henzoin to a cup of tepid water .
Apply with a soft linen or antiseptic
gauze, being careful that it does not get

i on:
1 nz,

inte the eves.

DESK FITTINGS MADE OF SILK.

The sent us from
England is an entire outrit for a writ-
ft offerm a charm-

very latest novelty

inz desk made of silk.
ing suggestion to the women who enjoys

making useful (litle Knick-knacks for

herself and her friends, and if she is ot
all deft with her fingers, the various

articles can be put together in a shor:
time and at no great expense.

The first and largest of these desk
trappings = a portfolio or writing board.
For a dollar or less a simple portfolio
can be bought which I8 covered with
paper and which holds an Ink stand,
pen hox and pen brush at the top with
biotter lined book below. The portfolio
in question was covered with fawn-col=-

ored moire silk and showed three long
initials just at the center of the cover
outlined in gold thread Cauzht to the
pasteboard foundation w  means  of
thread and peedle, the silk is stretched
very ftightly and A narrow dull gilt

braid binds the edges. The silk is pasted
neatly on the outside of the small box
and pieces of the same brald outline the
sides

Two dainty trays which serve as cateh-
alls for pins, etc., are very useful and
require muech less troudle to make. The)
ronnd tray is covered with Ivory moira
silk. A papler mache foundation for this
will cost 10 or 15 centa A wreath of
pale biue forget-me-nits is embrolder -1
or the silk that euvvers the bottom ol
the tray, and for protection & place
clear glass the same size is Inld over i
The other tray is square with a pink|
moire covering, and just at the center =

For the Needle Woman

woman. The latter are sold at art needle-
work shops for 3 or 0 cents GlIt brasd
hinds the edges of hoth these rays

A tall round box whicrh could he easily
put together from pieces of pasteboard. ,
rhows on ts outer surfnce a pilain gray
stlk embossed with pastel pink roses
Pink cotton gimp form# the binding and
shapes a groove on the s=ide of the box
nhich holds a pair of tiny scissors. A
hail of pink string fills the box and one
rnd of it emerges through a small open-
ing in the top

For keeping papers and various corre-
spondence In good order, no receptacle,
fm quite s0o handy as a Ilarge envelope
Thess should be square and bullt of stiff
paper. the sizes varying from seven to
twelve inches. Brocaded silk in any de-
sign or coloring. a bricht red heing par-
ticularly effective and serviceable, in
used for the outside covering of the en-
velope, The edges of the siik should be
pasted to the edges of the paper and a
pretty gimp or gold braid fastened over
to conceal the ravelings Instead of the
usual pointed envelope flap, the plece
which turns over should curve st the
corners and extend down at the center
into a rounding tongue that siips through,
a flat noose of the gimp. If desired the
inside of the envelope can be lined with
a thin siIk, but this !s not necessurs

Mther handy desk fttings include an
oval box with three compartments for
holding lettera, a memorandum book, an
engagement book, a telegruph blatk, »
long box for pencils and penholders. und
a blotter. Watered sllk or brocaded sk
hoth can be used with lovely effect 1t

| conceal the cheap foundations, whiles the

woman who bas learned to do ribhuan
embroidery can doubly enhance the beau-

|applied a miniature head of a pretiv Ly of the different articles

Seasonable Recipes From Far and Near

SPRING POULTRY
FOR JADED TASTES

Bpring brings to the ever-stimulated
appetite and system a yearning for more
delicate dishes, and In many housshoids
meat is supplanted by poultry, notably
young capons, spring chickens, ducklings
and goslings.

Poultry contains less muscle-making
qualities than meat does, but It Is suf-
ficiently stimulating for the ordinary ‘in-
dividual in the first languwid days of
spring. It should be selected with the
utmost eare, as the slightest taint will
destroy its delicate flavor.

Chickens Broiled a la Maitre d"Hotel—

She would have certaln days for certain
things. I guess she hasn't been house-
keeping long.

I wish she would make out a list every
morning and put it up in the kitehen.
Then I could know what she expects to
have for luncheon and for dinner, even
if the list is changed according to the
things she may decide to buy when she
koes marketing.

It takes oniy a little while to plan the
things that must be done each day, and
after the list was written out and given
to me all those details would be off her
mind. Bhe could gv on with her work,
her sewing, shopping. musie, reading or
church work with & mind at rest about
the housework. If I ever get her edu-
cated up to making a plan [ won't let
her plan such long tasks or 0 many that
If T do them all and do them well there
will not be a minute left which 1 can call
my own. @

I'll tell you that I want to have that
much time to myself every day.

I've just read this over. 1 declare I
think it's a shame I should be playing
the part of leading Iady in the d

weas too well done, that ghe never

“The New Girl” when I could make a
grand

as a
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rama of  with butter, using at least one-quartsr of

The chich must be young and should
welgh from one to two pounds each. Split
and flatten them with a cleaver, then
place in a baking pan with the skin side
down, dust lightly with salt and pep-
per, dot generously with bits of butter
and put two tablespoonfuls of water In
the pan for each chicken. Steam for
one-half hour, basting every ten min-
utes, then remove from the oven, place
the chickens on a gridiron and brofl over
a clear fire until nicely browned on both
sides. To the liquor in the baking pan
add a little lemon julce and A generous
supply of parsley. Armange the
chicken on a platter, pour the sauee over
it, and serve gurrounded by fresh water
Cress.

Smothered Chicken, Virginla Style—
Binge a broiling chicken and split it down
the back. Clean, and wipe with a damp
towei, but do not place it in water. Break
the breast bome with a potatc masher
and place in a baking pan with the skin
side up. Spread the breast generously

a pound. Sprinkie lightly with salt ana
pepper and put a small cupful of water

in the pan. Cover tightly and cook In|

a moderate oven for half an hour, bast-
ing frequently., then remove the cover,
turn the chicken. re-cover and cook for
thirty minutes longer. Place the chicken
on a hot platier, remove the pan 1o the
top of the fire and stir one tablespoonful
of flour into the liquor, stirring until
smooth and brown, add & cupful of milk,
and again stir until the bolling point Is
reiched. Beason to taste. Strain and
pour over the chicken. Serve smoking
hot, garnished with fresh green parsiey.

Spriag Chicken.

For spring chicken a moderately tart
Jelly, such as crab-apple or grape, may
be served. Tart currant or sour wild
grape jelly go with duck, and apple sauce
with little sweetening with goslings. For

capon epicures d

though for the average American taste,

a highly spiced sweet pickle, such as

peaches or walnuts, is a popular relish.
Panned Chicken—The chicken should be

small, not over a pound In weight, and

should be cleaned and split for brolling.

Then break the breast bone and fatten| #nd reliable:

with a rolling pin. Place In a bhaking

pan with the skin side up, laying on each | ing chickens,
breast a slice of fat bacon. Sprinkle very wity damp
tightly with salt and pepper, add a littie| Put four tablespoonfuis of olive oil in the
water, cover the pan tightly and bake | frying pan for each chicken, then add
Remove the cover|thres shalots, a clove of garlic, a bay

for one-half hour.

and cook until brown, basting every few  leaf,

minutes. Then remove the bacon. Ar-

range on a hot dish and pour the liquor! the oil Is smoking hot add the chicken
from the pan over the chicken. Garnish' and fry siowly until nicely browned and

with water cress or fresh parsley,
Chicken =

broiling chickens, split and clean them, | prepare the sauce.

place in a baking pan with skin side up,
spread thickly with butter, and season
lightly with salt and pepper. Sprinkle
with chopped parsley and onion,

a tablesoonful of each to one chicken.
Cover the pan and cook In a quick oven
for three-quarters of an hour. Remove
from the pan, brush over with beaten
egg. cover lightly with rolled and sifted
breadcrumbs, then broll until nicely

browned and serve with sauce tartare

guava Jelly, |

ia Tartare—Chooss small | stand over steam to keap hot while you

| for laying the different cuts, so that the

This dish is admirable for spring lunch-|
cona with new polntoecs and peas.

Serving n Jointed Fowl.
The housewifc who respects her hus-
bands feelings in the presence of guests |

does not pile her poultry helter-skelter
on the platter, hut has a regular piace

carver knows just where to fnd the
plece preferred by a guest without peer-
ing anxiously into the bed of golden
brown meat and crisp garnishinge.

A pgood arrangement designed by a
noted cook Is this: The back occupies
the center of the piatter, with the sings
on elther siie. Directly in front of the
carver lle the legs, neatly crossed, and
between them and the wings are the sec-
ond joints. The breast is laid atop of
the back. and If the neck is served, it is
hidden in a bed of parsley, at the back
of the platter farthest from the carver.

Heavily stuffed roast fowl are not de-
sirable for spring dinners, hut any of the
following recipes will prove appetizing

Chicken a la Marepgo—Select vour brojl-
joint them neatly., wi
cloth, and dry thoroughly.

and a spric each of parsley and

thyme. Place over the fire, and when

tender. Then remove the chicken and
Skim out the shalots
and other flavorings, and Into a table-
spoonful of the ofl stir a heaping table-
spoonful of flour, stirring until smooth
and brown. Add one and & half cupfuls
of white stock and five mushrooms
which have been peeled and eut into
thin slicea. Stir all together until
smooth, then add the yolk of &n egg and
feason to taste with salt and pepper,
Lastly, add a wineglans of white wine,

cover tightly and steam for ten min- with a border of fried bread cut in tri-
anzles stock Seagon and  stiain over the
Dackling. | duckling,
A duckling ix judsed by s underbiil, Selecting Pomltry.
which should be roft: the lower part of | Cgpons, chickens, ducklings. and <o
the legs, which should be smooih. And | jinew should be selseted principally with
the webbing, which should be soft ana - o o tenderness. For capons and
pliable. The same rules apply to goslings, chickens . eure thal 'the moit

with the additional fact that a desirable
gosling shows the snfest of down on lis
legs. And for all poultry, & falr showing
of fat on the breast Is essential A
scrawny bird lacks flavor.

The eapricious spring appetite also
demands duinty service, and the sauces,
relishes and vegetables which accompany
the course should be selected with dis-
cration,

Roast Ducklings—Ducklings must not be
stuffed, but must be cooked as simply as
possible to preserve the delicacy of
flavor. Clearn and prepare the same as
chicken, then truss peatly and place in a
baking pan with a cenerous lump of but-
ter In each one. Put half a cupful of

rant jeliy.
Frisd Duckling.—Cut into nlce sman
pleces, roll ligatly In flour. and fry In

For each half pint of sauce, stir a
tehlespoonfal of flour into a tablespoon-
ful of the butter left in the pan. ana

the sauce over the chicken, and serve

butter until & nice rich brown. R,emowl
frem the pan”and arrange on a plattem |

when smooth and brown, add a cupful of|
utes. Arrange nicely on a platter, pour

breasthone is tender. This should be pure
eartilage until the chicken is a vear old
If it shows bone. the hird is over a year
old and not fit for broiling, panning and
other delicate methods of preparing
spring dishes. The flesh should be firm,
and the feet and legs should be smooth,
showing no sign of scalex

Bruzed Goslings—Clean and prepare a
gosling as for roasting. and stuff with a
| force-meat made with bread crumbs and
chopped pork, seasonsd with parsiev,
| pepper and salt. Truss and place In a
brazing pan on a bed muade of the fat
| of the gosling, one onlon, one small car-

water and half & cupful of salt in the TOL & bit of celery, shiced, a sprig o¥
pan and bake quickly for three-quarters | parsley and a bay leaf. Pour in broth to
of an hour, basting frequently. Serve | half the height of the bird. put the
with a giblet sauce, fresh peas and cur- | COVer on the pan and « wk slowly for

three hours, basting frequently. Remove
! the bird from the pan and keep it hot.
| Strain the sauce into a saucepan and
| boil hard for a few minutes. then thicken
with a little hrown flour and waer, and
stir in a teacupful of Burgundy wine
Untruss the gosling, place on & hot plat-
ter with part of the sauce poured over
tt. and garnish with small fried sansazes
Berve the remainder of the sauce In a
' boat.

publish favorite rec
questions.

The editor will be glad to receive and

ipes and to answer

then return ihe chicken to the

Aids to Health and Beauty),
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